Uongress of the United States
House of Representatives
Washington, B 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

17 June 2022

DAY MONTH YEAR

Alejandra Zepeda District Operations Coordinator
NAME POSITION

ICE Denver Field Office Executive Review Unit
NAME POSITION

Were electronic files sent?

Yes V]

No [ ]

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 75

FORMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 591

How many people formally counted in this facility identify as the following gender?

Female: I 29 |
Male: | 562 |
Nonbinary: 0

Prefer not to say:l
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How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender: 3

How many people were brought into the facility this week?

Number of people brought into the facility this week: 142

How many people have left the facility this week?

Number of people who left the facility this week: 69

How many people and where did those who left the facility go?

Released into community: unknown

Formally removed from the United States: | unknown

Moved to another facility:| unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 235
Male: 206
Female: 29
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week 3/30/2020:
Individuals Housed in GEO Facility: 0 914
ICE Detainees: 61 1072
ICE Employees: 0 >
GEO Employees: 1 535
DOCUMENTS RECIEVED:
Daily Kitchen Opening and Closing Checklists:
Yes No [
Daily Foods Production Service Records:
Yes No [ ]
Temperature Logs:
Yes No I:'
Law and Leisure Library Logs:
Yes No [ ]
Medical Staffing Update:
Yes No D

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.4




SUPPLEMENTAL NOTES:

Request for information was made on June 16, 2022. Electronic files were received on
June 17, 2022. The population counts are current as of 6/15/22.

Kitchen Documents:
Opening/Closing checklists and Menu were provided. See attached documents.

Medical:

Johnny Choate, Facility Administrator, provided the following update on medical staffing:
1 Health Service Administrator

1 Medical Doctor

2 Physicians Assistants (PA's)

2 Dentists

1 Dental Assistant

3 Medical Records Clerks

7 RN's*

7 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 6/14/22
No staffing change from previous week.

Temperature Checks:
Logs provided, see attached documents.

Law Library:

Logs are not attached to protect personal identifying information of detainees. Usage of
the law library ranged from one (1) person to sixteen (16) people at each provided
opportunity. Dorms which did not use the library were either empty, new intake, on
restriction, or detainees refused use, per provided logs. Logs are current as of 6/14/22.

COVID-19 Updates:

Per the facility, there were zero new cases amongst the ICE staff and one (1) new case
amongst GEO staff. They reported sixty-one (61) new positive cases among ICE detainees
and zero new cases among other GEO detainees. Official COVID-19 statistics for "ICE
Detainees Under COVID-19 Monitoring" were provided by ICE staff and are current as of
6/14/22.

Statistics for "Total Individuals House in GEO facility" & "GEO Staff" are verified by the
Aurora Fire Department. The count is current as of 6/16/22.

Version 1.4
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'ADULT CYCLE MENUS

These menus are proprietary and.intonded solely forthe use of GEO Group Facllities.

Di for G F Ig or copylng of these menus are strictly prohibited.
MENU DATE: CYCLE 4 WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY Oatmeal Chicken Fajita Meat Beef Patty-on Bin |
Scrambled Eggs mate - Chicken Nuggets Hash Browns
- Potatoes K dPegpers ‘& Onions: Golastaw:
Jelly or Salsa Ree Shredded Lettuce
\O Pinto Beans ‘Onjons
\Q’ Hoffitast Ketchup
Lemon Cake Salad Dressing
Fortified Sugar Free Tea Fortified Sugar Free Bayerage
Milk 2 %
TUESDAY Dry Cereal Chicken Fried Steak Chicken Spaghetti
Pancakes Altarnate - Chicken Patty Beans
Syrup Cream Gravy Peas and Carrots
Turkey Ham Rice Graen Saladw/ Dressing
Margarine Green Beans e i
Sugar e ol
Coffes Margarine Spica Cake
Mitk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
WEDNESDAY  Farina Taco Casserole Chicken Leg Quarter
Eggs Alternate - Beef and Bean Burrito Potatoes Auératln
Cream Gravy Rice Mixed Vegetables
CE W Pinto Beans Beans
Margarine Salsa fitnner
\9\, Sugar b:eenSah ‘wi Dressing Margarine
Coffee Cornbread / Margarine Bread Pudding
Milk 2% Fortified Sugar.Free Tea Fortified Sugar Free Bavarage
THURSDAY  Oatmeal Fideo w/ Meat Sauce Turkey Bologna, Sliced
Turkey Ham Altornate - Buttared Pasta Beans
3 Coffee Cake Com Macaroni Salad
O\ Feuit Green Beans Lattuce 7 Qnion.
Mar@arlno Gr'eali"Saiad;wl Dressing Salad Dressing
Sugar Bim 3
Coffee Margarine Fruit
Milk 2 % Fortified Sugar Free Tea Fortified Sugar Free Tea
FRIDAY Dry Cereal Chicken Nuggets Turkey Hot Dogs {Buns
French Toast Altamnate - Chicken Chili
Syrup Rice Beans
O Breakfast Sausage Mixed Vegetables Potato Salad
\ Margarine Pinto Beans ‘Colestaw,
w Sugar R Onion :
Coffee Margarine Mustard
Milk 2% Fortified Sugar Free Tea Fruit Cobbler
Fortified Sugar Free Beverage
SATURDAY  Oatmeal Tamale Pie Chicken Stir Fry
Scrambled Eggs Alternate - Cheese Quesadilla Rice
Breakfast Sausage Rice Carrots
\\ I‘I‘y Beans
W - Cole Staw+ Margarine
Margarine Combread w/ Margarine Yeliow Cake
Sugar Pineapple Cake Fortified Sugar Free Beverage
Coffee Fortified Sugar Free Tea
"Milk 2 %
SUNDAY Dry Cereal Turkey, Sliced Enchilada Casserole
Eggs w/ Breakfast S g Al -Egg Salad Spanish Rice
{\/ Grilled Potatoes Potato Salad Pinto Beans
\ G festay 7 Salsa
\9' ‘Lettea / Onjon " Salad w/ Dressing
Mustard./ Mayo Cornbread
" Coffee 6 Margarine
Milk 2% ‘Brownie Fortifled Sugar Free Beverage
Foriified Sugar Free Beverage

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Corporate Manager Food Service Menu Systems/Distitian
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Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: £ /. 25 MONDAY  Time:oygp AM__ Time: [330pm  Cycle 4

Shift Checklist AM PM Comments

No | Yes | No | Yes

All areas secure, no evidence of theft b
Workers reported to work, no open sores,
fever, cough, shortness of breath, chills,

Kitchen is in good general appearance

X

All kitchen equipment operational & clean

X

5

hrd

no skin infection, and no diarrhea X
X

X

X

All tools and sharps inventoried -
All areas secure, lights out, exits locked |- 7 -

PRODUCTION SHEET | Menu Items | Oat- potato| (elly)| (BisD | marg | sugar | coffee | milk | PB | fruit
meal :‘gﬁ'g salsa| torti
Breakfast Temperatures | 199 [|7/7 [I30 [P 40 BT | Rx 40 Rt [ Pr
Menu Items | Ck rice | grill | grill | torti | pinto |tea |cake |ckn fruit |
Fajitas pepp onio beans -
Lunch Temperatures | /3 |72y ;83 [(g3lRr lag [lexr [Pxr vy |— @t
Menu Items | Beef bun | hash [ cole | lettuc | onion | dress | ketchup | drink | fruit | must |
patty brown| slaw -ing ard
Dlﬁwl§ Temperatures |70 [T [186 |Ho | Ao | A0 | DT | 27 |p7 |BT | DT
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed '
Temperature agcording to manufacturer's Specifieations Breakfast | )24 12 -
i homial g v Pl Riwe Luch | (s3 | g2 |
TR r o | - = Dinner 155 [0
| POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
| Pinal Rinss Teaps detarndiied by cheraieal agorbied - Breakfast [15 [ /5 Dep ) e
RO e S L R Dinner 12 o 200ppry
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM |—/2y4 27,5 35
Record temperatures, Freezer and Walk-ins PM | — '3{- { SQ)O 3 Z{ !
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM 69 @3
Record temperatures, Dry Storage Areas PM [5) ©w®
Hot- Water Temps in sink AM PM
1L5 /2

7 L 4
A /’4%‘ é—é 2T Si@amziﬁwisﬁ%
[ a/ ﬂz/z/

~ DATE

_Sgtdf i’;ture, €00k Supervisor (AW

NF-6-2-20




GCe®

Secure Services™

FOOD SERVICE: AURORA KITCHEN
' OPENING and CLOSING CHECKLIST

Date: (é/ 7 / 22 TUESDAY Time: 0330 AM  Time: LHSI PM Cycle 4
Shift Checklist AM Comments
No | Yes
All areas secure, no evidence of theft X |
Workers reported to work, no open sores, Y
fever, cough, shortness of breath, chills, v
no skin infection, and no diarrhea )%
Kitchen is in good general appearance ) X _
All kitchen equipment operational & clean | X . > Pish wﬂmﬂw
All tools and sharps inventoried ) v |t aleak
All areas secure, lights out, exits locked B v
PRODUCTION SHEET Menu Items cereal | pan | syrup T- marg | sugar | coffee | milk | egg | Bran
cake hani s fks
Breakfast Temperatures iiles! &1 /73 39 |27 |12~ |37 |2 EF
Menu Items | Ckn rice | gravy| roll | gm | marg | tea beef |raw | bre | fruit
fry stk bean patty | veg ad .
Lunch Temperatures | |7/ | /5T ]I\ ZIT S a2z 7"f 37 &7 2T |
Menu Items | Ckn pea/ | beans| salad roll | dress | marg | drink | cake | che | fruit |
L spaghett | carrot -ing ese |
Difo..4t Temperatures 200 FeD|1H0 | 4o | 1T | &7 | do | BT | T (o |PT
. DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed.
r | Temperature according to marmfacmrer’ $ speclﬁcatmns' - Breakfast — —_—
-and chemical agent used in Fmal Rmse 5 Lunch /5% /72
| Dinner 194 [§3
P()T and P AN SINK Temperature | Wash 110F | Rinse 110 F Sanitizer-200ppm
"Final Rinse Temps determined by chemical agent ised -, Breakfast | /2 7 [2 & Z900m
i I R St Lunch !‘Z@ (26 Zec i
ST : Dinner | /42 15 220 M
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
or below 35-40F 35-40F |
Record temperatures, Freezer and Walk-ins AM |~/ .6 3(. 7 387 |
Record temperatures, Freezer and Walk-ins PM |-lO.( 3. 39.0 |
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE
Record temperatures Dry Storage Areas AM b?¥ ég i
Record temperatures, Dry Storage Areas PM (8 le i
Hot- Water Temps in sink AM PM !
/127 |20 |

l/1/ 22

* Vi

; (xﬂre Coc‘),'l(g isor (AM)
Jocho llo2z
FOOD SERVICE MANAGER DATE

NF-6-2-20

Signature, Cook Supervisor (PM)



FOOD SERVICE:

GCe®

Secure Services™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

v/8/22 Wednesday

Time: 730 AM  Time: [ 925 PM  Cycle 4

Date:
Shift Checklist AM PM Comments !
No |Yes |No | Yes| .'
All areas secure, no evidence of theft X ~ | 'ovet {Ly ¥ o n B S avne |
Workers reported to work, no open sores, a N Mosin Nirpodi e s um ,e,g;f' |
fever, cough, shortness of breath, chills, ‘X N MK oo 0K 4 1. |'
no skin infection, and no diarrhea pd N |
Kitchen is in good general appearance X \L
All kitchen equipment operational & clean .4 N |
All tools and sharps inventoried ¥ |
All areas secure, lights out, exits locked R \‘[
PRODUCTION SHEET Menu Items farina | eggs | gravy| diet | bisc// | marg | sugar | coffee | milk | che | fruit
jelly | tortill ese
Breakfast Temperatures |/ 79 |/8| [/7{ [T |EX | 34 | 271 €T |36 39 KT
Menu Items | Taco pinto | rice | salad| salsa | dress | corn | marg | chees [tea | gm
casser | beans -ing | bread tky
Lunch Temperatures | |48 |)zq /76 (32 | ¥ | @3 X Y gril=a
Menu Items Ckn leg pé'ta mix | bean marg | roll brd drink | brea | jell | PB
grat | veg puddn d
Dit. t Temperatwes | ] 29 117517 761/96] 22| RT| @X | RT |41 A |RT
DISH MACHINE  Temperature | Wash 150+ | Rinsel80+ | If Needed |
Temperature according to manufacturer’s speclficaaons" Breakfast / 52 [ D 7/ -
and chemlcal agent used in Final Rmse ] Lunch y Z Y [ &2 _
' ‘ 5 Dinner V€45 o6 —
POT and PAN SINK Temperature Wash 110 F Rinse 110F Sanitizer-200ppm
Fina R Temps deemine b hemical s Il bkt | /25 | /2 | 2000
el o Dinner /K\ | AL me !
FREEZER and WALK-IN Temperature Freezer 0 Walk-in - Walk-in |
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM [- /0. 8 |3¢.? 2.1
Record temperatures, Freezer and Walk-ins PM 9. ¢ [Op-A 39 |
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM | (27 3
Record temperatures, Dry Storage Areas PM 70 70
Hot- Water Temps in sink AM PM

foh—

FOOD SERVICE MANAGER

NF-6-2-20

Signature, Cook Supervisor (PM)



Ge

Secure Services™

FOOD SERVICE: AURORA KITCHEN

NF-6-2-20

( OPENING and CLOSING CHECKLIST
Date: (5 §- 2T THURSDAY  Time:0 {00 AM  Time: |, ;30PM__Cycle 4
Shift Checklist AM PM Comments
No |Yes [No | Yes ]
All areas secure, no evidence of theft L 1™ .i
Workers reported to work, no open sores, )< i —!
fever, cough, shortness of breath, chills, < > _'
no skin infection, and no diarrhea e N l
Kitchen is in good general appearance X b ;'
All kitchen equipment operational & clean A N |'
All tools and sharps inventoried X Y |
All areas secure, lights out, exits locked o ~ |
PRODUCTION SHEET Menu Items | oat T- coff | fruit| eggs | marg | sugar | coffee | milk | bre | PB i
meal | ham | cake ad |
Breakfast Temperatures | |47 VYo | 0A 39|37 | A 2% |20 | oot
Menu Items | fidelo | meat | gm | corn| salad | dress | marg | roll tea | che | fruit |
sause| beany -ing L ese ‘
Lunch Temperatwres ||/}2] [ 1p/]| 1€9 /437 INE |37 [1ET I NE VAU
Menu Items | tiy bearfs| macr| lett | rolfl | onion | dress | fruit drm car | e
‘ bologn salad -ing rot | sala |
Dinreer Temperatures | "<7, 72@ 32 122 T IRT R71] R F? 1 |51 B
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed |
 Temperature according to manufacturer’s specifi caans’:w“ Breakfast |5Y - xa —_— B
: and chemlcal agent used i Fma] Rxnse ) : Lunch 3 /53 / 7/
: ' ' Dinner / SE =S ,
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F Sanitizer-200ppm !
Pl e Tenp dfrmine by el i Bresklast | (13 | [[Z | Doopoun
shoe o e e G Dinner | / 2/ A A00 Rpa
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in Walklin ™|
or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM |—) 26 36
Record temperatures, Freezer and Walk-ins PM | —2,.4 | 39 Yo
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE |
Record temperatures Dry Storage Areas AM 64 66 f
Record temperatures, Dry Storage Areas PM | 7¢ ¢ !
Hot- Water Temps in sink AM PM ,
. LS (20 | |
/ b Gu
§i .}{\lre, Cook Supgrvisor (AM) ) Signature, Cook Supervisor (PM)
Joch W \\’L\L@
FOOD SERVICE MANAGER DAYE



GCCe®

Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

NF-6-2-20

Date: /j-/ D22 FRIDAY Time: 0 ‘foc AM = Time: l%@ PM  Cycle 4
Shift Checklist AM PM Comments
No | Yes [ No | Yes
All areas secure, no evidence of theft X o
Workers reported to work, no open sores, X v
fever, cough, shortness of breath, chills, < /
no skin infection, and no diarrhea - 4 v
Kitchen is in good general appearance red 1 10D . , .
All kitchen equipment operational & clean 7[ v’ ”’fgfea;m( Dud- st Sedyice.
All tools and sharps inventoried W/ ST
All areas secure, lights out, exits locked M i
PRODUCTION SHEET Menu Items cereal Frch | syrup| bk | PB | marg | sugar | coffee | milk | Diet | fruit
toast saus jelly ‘
Breakfast Temperatures | 72T 139 |2 liso [ [ 3 (e | 1 |34 & | @2
Menu Items |ckn | rice | pinto| roll | mix |marg |tea |[unbrd |raw
| nugget beans veg ckn veg
Lunch Temperatures | /67 |26 )7 24 3 | 2 IZ-! 163138 |— |—
Menu Items | hot bun | chili | bean| cole | pota | onion | must |cob |dri | chee
/A dog slaw | salad | -ard -ler | nk |se |
Dirtieot Temperatures 2005 |9 IB1IDIPAL HU | AV (40 [T il
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
. Temperature accordmg to manufacturer s speclﬁcauons Breakfast IS & )3 —_—
_'and chemlcal agent used'in Fmal Rmse ' i % Lunch —5.1 | ‘-'{:-L.- = '
_ ' . L Dinner 5@ k=2 =
POT and P AN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
“Finl Rinse Temps doteinied by chemical ngor vsed Breakfast | /(& [(§ | Zepn |
B I R AR e Lunch 1% 112 Do
e T T Dinner | 12, Ho 200 P
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM | —p..- 24,9 357}.9
Record temperatures, Freezer and Walk-ins PM | ~ID.=2. 3. | | 38.0 |
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE
Record temperatures Dry Storage Areas AM 64 by )
Record temperatures, Dry Storage Areas PM {9% 745]
Hot- Water Temps in sink AM PM
[1S o -
% b /011 (”{‘O/Zw |
5{ ~are, Cook isor (AM) Signature, C@H Supervisor (PM)
Anha |
FOOD SERVICE MANAGER DATE



FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: @\ \\ \"L?.

Sodurday

GO

Secure Services™

Time: QW00 AM Time: \9%0D PM

Shift Checklist ﬁq AM PM Comments
No | Yes|No | Yes
All areas secure, no evidence of theft - K|
Workers reported to work, no open sores, A .
fever, cough, shortness of breath, chills, Y X )
no skin infection, and no diarrhea A X
Kitchen is in good general appearance X X
All kitchen equipment operational & clean K A
All tools and sharps inventoried Al X
All areas secure, lights out, exits locked o X
Menu Items [225%9 i X o
PRODUCTION SHEET M&m gﬁ* W L&y‘ g ANIPAVA
Breakfast Temperatures | Y ({04 | — | & |&r |20 | & |gr (A — | —
Menu Items AL S & . X
S AT RS | |/
(.. I;_unch Temperatures 170 VY | 1% | 20 (€T | &F |&x |20 |80 | &
‘ Menu Items . X7 n N X
: e |1 0 e oD e @
Dinner Temperatures (0% (¥ [\8S | L0 |er (& |RT |er |Rr 35
DISH MACHINE Temperature | Wash 150+ | Rinse180+ If Needed
Temperatire according 16 manfacturer’s SpeCHICAHD Breakfast \o4 A4 —
» and chemzcal agent used in Fma} Rzmse Lunch \59 \Bb S—
RN Dinner \lo| LoyA -
POT and P AN SINK Temperature| Wash 110F | Rinse 110 F | Sanitizer-200ppm
¢ Temps de ed by chemi Breakfast “Wo 1{s) 2007/
Lunch W3 nd 260 P
e U N Dinner TN i\\d 2007
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM | 2. 319 28.%
Record temperatures, Freezer and Walk-ins PM | -\D.» 8.1 | 314
DRY STORAGE | Temperature 45-80 Spice Room | Store Rm
| Record temperatures Dry Storage Areas AM 1R} (oY
Record temperatures, Dry Storage Areas PM To 10
Hot- Water Temps in sink AM PM
| 1 |20
C Yaews L Awell
Signature, Cook. Supervisor (AM) verified by Signature, Cook Supervisor (PM)
Print Name: ,
Fochao wliz|22 o -
FOOD SERVICE MANAGER DATE verified by

NF-6-2-20




GO

FOOD SERVICE
UNIT: AURORA KITCHEN

Sacure Services™

OPENING and CLOSING CHECKLIST

Time: QUDD AM  Time: 800 pm

Date: E)t“]‘il!ﬁhp { DJ |7 fZZ/
Shiftl Checklist

AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft ¥
Workers reported to work, no open sores, X K
fever, cough, shortness of breath, chills, X A
no skin infection, and no diarrhea X L
Kitchen is in good general appearance % Kl .
All kitchen equipment operational & clean Y X (i) camey ot &f seiice
All tools and sharps inventoried X X |
All areas secure, lights out, exits locked X
Menu Items V& Y X R
PRODUCTION SHEET 3995& 538 gLy Q&é & q‘g ool & |0 |
Breakfast Temperatures 2{”’) Bo 192 |27 ¥ | BT | fT | &1 3%!‘ &r | er
Menu Items & o N
SRl o8l
_I,.u?ch Temperatures | 3%-4 Z”i‘b Y (29 | & 31&) & (R & & |zg -%
) Menu Items | B\ | & | 2 | y > %@ s | ¥ X (567
P Bt S S s
Dinner Temperatures | {A4D 1A 12850\ |8V | o [ o1 2T KL 40
DISH MACHINE Temperature | Wash 150+ | Rinse180+ If Needed
Temperature according to manufacturer’s specifications Breakfast HUY 4 —_—
and chemical agent used in Final Rinsc Lunch \55 \Blo —
Dinner A\ \82 —
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F | Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast WO o 2007Pm
Lunch \\3 1) ZCD'PRY\
Dinner W2 V> | 200ppm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in-
or below 35-40 F 3540F
Record temperatures, Freezer and Walk-ins AM | ~12.% 31y | 32
Record temperatures, Freezer and Walk-ins PM | -\D.{p 251 | 314
DRY STORAGE | Temperature 45-80 Spice Room | Store Rm
Record temperatures Dry Storage Areas AM LoH oY\
Record temperatures, Dry Storage Areas PM 10 10
Hot- Water Temps in sink AM PM
Wi \20

) ?ochﬂ Al

gigﬁamre, Cook Supervisor (AM) verified by

Print Name:

L1322

— "f——“—-r)eqm(

/1522

DATE

FOOD smgﬁ%

NF-6-2-20

T

Signature@k Supervisor (PM) !

B

“verified by




GCO

Secure services™

Temperature Log

South Building

Date: Monday, June 13, 2022

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
P South-A 70,8 09,
South-B ,7 o. 9 oliiged
South-C 7249 oft Dﬂ&}
South-D 26 lo4]
South-E 7/ 7 /A, [
South-F - T 60(
South-G /3. 5— [ oY.)
South-L 7& ,5’ / & L( /
South-M 74.0 124 )
South-N 73.6 [¢9.&
South-X 7 ﬁ 3 142
South.Y 744 /04 ]
South-Z 22.] 197
South SMU 7945 104 Y
South SMU Shower
3 N/A
MED ISO-Room 1| /39 (o2 N/A N/A
/MED ISO- Room 2 | /3.9 e, 2 N/A N/A
MED ISO- Room 3 | /3. § .2 N/A N/A
MEDICAL N/A N/A
PRINT:  Scrp Mo or SIGN: Q——

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




Monday, June 13, 2022

195 Aurora Detention Center

G e North Building 3130 Oakland St.
2 octre Saryires Temperature Log  Aurora, cO 80010
Date Unit | Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
6-132%| oy | 729 |isa2
az |73 1 |04
A-3 ; 5’€ [64. 2
as | 694 | 1e42
B-1 730 149, 2
B-2 6 72 /0(7 &
B-3 717:‘7 [o1. 2
B-4 /15 164.2
C-1 720 0 H 2
C-2 7?' l { 9‘7'3
C-3 7!. 7 194-5
C-4 75,2 199.5
D1 | 794 4. 4 N/A N/A N/A
D-2 N/A N/A N/A
Ea | /2O 4.3 N/A N/A N/A
B2 | /36 19%.2_
N—r ThI;l;Zpy N/A N/A N/A N/A N/A N/A N/A
Intake N/A N/A N/A N/A N/A N/A
PRINT: &Lt Ko ag SIGN: _ g—\
Write Legibly
;Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
aie | 73| TP | B2\ 735 |z | 7y | B | 70—
Water: | /04.5 | /0457 | /6957 | Jotrs™ |/ots™ | Joa s | 045 | 10494

Temperature Taken with a Fluke Mod 52 Digital Thermometer




